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BLACK CAT 
PEANUT BUTTER 


ADDS FLAVOUR AND 
NOURISHMENT TO 
EVERY MEAL 


Not only sandwiches, but all kinds of savoury 
and sweet dishes, beverages and snacks, 
become more delicious, richer in vitamins 
and energy value, when made with Black 
Cat Peanut Bitter. Black Cat gives you many 
entirely new dishes too, and it is so eco- 


nomical. 
BLACK CAT 
PEANUT BUTTER 
ALDERTON LTD., P.O. BOX 205, RANDFONTEIN. 


CHAMPIONS’ 
BREAKFAST 
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“ FAVOURITE HOME-TRIED RECIPES " originated as a small 


local effort on behalf of Zionist Funds. The first publication met with 


such good response, that as a result of a demand throughout the Union and 


Rhodesia, further editions were printed. 


The Editors have now much pleasure in presenting this fourth edition, 
: . we 
after 15,000 copies of the earlier editions have already been sold. 


The total proceeds of this edition are in aid of ISRAELI FUNDS, 
and the Editors feel sure that the popularity of the book, allied to the 
worthiness of the cause, will ensure an immediate and ready response from 


the public. 


EDITORS : 


MRS. L. MILLER MRS. M. FEDLER 
P.O. Box 8 50 Beatrice Avenue 
Homelake 


Randfontein Randfanteu 
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FAVOURITE HOME-TRIED RECIPES 


SOUPS 


TOMATO PUREE 
Ingredients : 
1 lb. tomatoes 
Pinch bi-carb. 
1 pint milk 
little butter 
pinch salt 
pepper 
METHOD: Skin the tomatoes with 
boiling water, cut them up and 
simmer in a little water til a pulp 
is formed. Add soda and seasoning. 
Strain and add milk and butter and 
bring to boil. Serve with toast 
croutons, 
Mrs. E. HYAMS, 
33 Fedler Street. 
* * * 


VEGETABLE SOUP 

Ingredients : 

1 onion 

% cup barley 

1 parsnip 

2 carrots 

6 tomatoes 

1 turnip 

1 stick celery 

2 tablespoonsful butter 

Sugar and salt to taste. 

METHOD: Cut onions finely and 
brown. with butter in a saucepan. 
Grate vegetables and add to browned 
onions. Cut in skinned tomatoes; 
add the barley and fill up with 
water. Allow to simmer for two or 
three hours. Strain through collender 
and rub pulp through. Return to 
fire and add salt and sugar. If too 
thick, thin with milk and sugar. 
Serve with squares of toast. 

Mrs. N. MATUS. 


VEGETABLE MILK SOUP /[— 

Ingredients : 

2 small carrots 

1 turnip 

1 parsnip 

A few green peas 

1 large potato 

Parsley 2, 

1 pint milk 

Salt and pepper 


METHOD: Grate all vegetables 
and simmer with a little water for 
half-hour. Add milk and seasoning 
and simmer for 15 minutes. Chopped | 
parsley may be added a few ee) 
before serving. 


ANONYMOUS. 


* * * 


CABBAGE SOUP 

Ingredients : 

Soup meat 

1 onion 

1 carrot 

1 beetroot 

15 cabbage 

2 tomatoes 

1 lemon ) 


METHOD: Cook soup meat with 
whole onion and carrot and whole 
beet for two hours. Remove onion 
and carrot. Shred cabbage finely” 
and put into soup with skinned 
tomatoes. Cook 1 hour. Add the 
juice of the lemon and sugar to 
taste. Season with salt and pepper. 
Serve with boiled potatoes. 

Mrs. G. KURITZKY, 
cor. Village & "th Streets. 


эс 


FAVOURITE HOME-TRIED RECIPES 


SPINACH SOUP 

- Ingredients : 

Spinach 

Tartaric acid or lemon 

Salt, sugar, cream 

METHOD: Wash spinach well, 

shred and cover with boiling water. 

Add acid or lemon juice, boil for 

% hour add salt and little sugar to 

taste. Allow to cool, and serve 

same as sour leaves soup. 

Mrs. P. HERRING 

Randgate Road. 

* ж ж 


І FARFEL 

- Ingredients : 

22-1 cup flour 
| egg 
е 1 egg shell water 
8800: Knead all ingredients 
hard dough. Grate on coarse 
. Spread on floured board to 


Mrs. KRUSS, 
Marina Avenue. 
ж ж ж 

SOUR LEAVES SOUP 
22 Ingredients : 
Sour leaves 
Boiling water 
* Salt, sugar · 
Cream 
METHOD: Wash sour leaves well, 
shred leaves and tie stalks up with 
& piece of cotton. Pour enough 
boiling water to cover the leaves and 
allow to boil for 14 hour. Remove 
Stalks, add salt and a little sugar 
to taste. Allow to cool and serve 
mixed with a little cream, boiled 
potatoes and cubes of sweet or sour 
cucumber. 
Mrs. P. HERRING, 

Randgate Road. 


CREAM BEETROOT SOUP 


Ingredients : 


6 large beetroot 

3% pints cold water 
- 2 teaspoonsful salt 

Juice of 1 lemoon 

% cup sugar 

1 cup sour cream 

METHOD: Wash and peel beet- 
root. Grate 1 on the medium side 
of grater and cut others in half. 
Put all beetroot in a pot and add 
the water and salt. Bring to boil. 
Add lemon juice and sugar, and 
allow to cook until beetroot is soft. 
Cool, and remove the half beetroots 
only. To one cup sour cream slowly 
add the cold soup, stirring con- 
stantly. Serve cold. 


Mrs. B. CELINE 
30 Homestead Ave. 


* * ж 


MEAT BEETROOT SOUP 
Ingredients : 


1 beetroot | 

11$ lemon, i teaspoon salt 

1 teaspoon sugar 

1 lb. prepared mince meat 

1 egg 

METHOD: Grate or mince cooked 
beetroot. Add 1% pints water, juice 
of lemons, salt and sugar. Roll pre- 
pared mince meat into small balls, 
and cook in boiling soup for about 
20 mins. Mix egg yolk with little 
sugar and watcr. Remove soup from 
fire and add egg mixture slowly, 
stirring all the time to prevent 
curdling, bring to boil again. 


Mrs. H. BLOOMBERG, 
Maugham Road. 
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FAVOURITE HOME-TRIED RECIPES 


SOUP MANDLEN 
Ingredients : 


2 eggs 

Pinch salt 

Sugar and pepper 
Flour 

Oil 


METHOD: Beat-eggs and add all 
ingredients and enough flour to make 
a soft dough. Roll out into small 
about 25 in. thick and cut into small 
pieces. Heat oil in small saucepan 
and when very hot drop in mandlen 
and stir quickly and fry until golden 
brown. Drain on paper and put into 
soup. 


POTATO DUMPLINGS FOR MILK 
OR MEAT SOUP 


Ingredients : 
6 large potatoes 
1 egg 
Salt, pepper 
2 tablespoons matzo meal 


METHOD: Grate potatoes on fine 
grater. Put all into a cheese cloth 
and squeeze all moisture into a dish. 
Allow liquid to stand for half an 
hour. Put grated potato into another 
basin, and mix well with rest of the 
ingredients. Now pour liquid off 
gently, and add remaining sediments 
to potato mixture. Roll into small 
balls and drop into boiling salted 
water. Boil for 20 mins. Remove 
dumplings and serve with clear soup. 

Mrs. N. MATUS. 


MILK BEETROOT SOUP 


Ingredients : 


6 beetroots 
Salt 

Tartaric acid 
Sugar 


METHOD: Boil beetroots until soft, 
grate and put back to boil, adding 
the rest of the ingredients. When | 


cool add sour cream and shill. 


Mrs. R. LEVY, 
Maple Buildings. | 


Dandy 
Polish 


* 


South Africa's 
Best ! 
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FAVOURITE HOME-TRIED RECIPES 


FISH 


BOILED FISH IN MILK 


Ingredients : 
2 lbs. sliced stock fish 
2 large onions 
4 large potatoes 
1 teaspoon butter 
1$ cup milk 
Salt and pepper 
METHOD: Cut potatoes in thick 
slices. Add sliced onions and a little 
cold water, and boil 20 minutes. 
Season well to taste. Add the fish, 
butter and the milk. Boil until fish 
is done. 
Mrs. E. A. GOLDBLATT, 
60 Village Street. 


Ы * * 


STUFFED FISH 


Ingredients : 
2 Ibs. line fish 
1 tablespoon oil 
2 carrots 
1 onion 

X. Salt and pepper 
legg 
Soaked bread 


METHOD: Wash and salt fish. 
Remove fish from bones and remove 
skin carefully. Mince fish well with 
an onion. Add oil, egg and 
Seasoning and a little water, and, 
lastly, a little soaked bread. 

Boil up water with an onion and 
sliced carrots. Make fish into balls 
and roll each ball in skin. Put into 
the boiling water and boil for about 
2 hours. Allow to cool and serve 
cold. 

Mrs. S. SENDEROWITZ, 
P.O. Box 38. 


LEMON 


Ingredients: 

8 slices fish 

1 desertspoon vinegar essence 

1 bayleaf 

2 onions 

2 peppercorns 

% packet lemon jelly 

2 dessertspoons sugar 

METHOD: Wash and salt fish. 
Allow to stand for a few hours. Boil 
enough water to cover fish with 1 
whole onion. Place fish in boiling 
water; add essence and sugar and 
boil for 3$ hour. Add bayleaf, pepper- 
corns and jelly, and boil another 5 
minutes. Put into glass dish with a 
slice onion over each piece of fish. 
Strain gravy over fish. Allow to cool 
and set in refrigerator. 

Mrs. N. COHEN, 
66 Stubbs Street. 


JELLY FISH 


* * * 
FISH KEDGEREE : 
Ingredients : 
4 ozs. rice 


3 ozs. butter 

1 Ib, boiled fish 

2° hard-boiled eggs 

2 teaspoonsful chopped parsley 

METHOD: Boil the rice in salted 
water until done. Flake cooked fish, 
removing bones and skin. Melt butter 
in a saucepan, stir in fish, rice and 
parsley. Season. Pile on a Pyrex 
dish in a conical shape. Sprinkle 
chopped white of 1 egg on top; add 
the yolk pressed through a strainer. 
Slice the second egg and arrange on 
dish. Serve piping hot. 

Mrs. H. BLOOMBERG. 
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FAVOURITE HOME-TRIED RECIPES 


Rosydoze “ Swiftlift ” 


A double bedroom at the flip of 
the wrist! See how it is done. 
The second bed slides out from 
under the first and is quickly 
raised into position. Each bed 
ean be detached and easily moved 
about the flat. 


Rosydoze “ Swif-Twin ” 


Just twenty-five seconds is neces- 
sary to convert a comfortable and 
handsome single bed into a twin 
bed, А child can pull the second 
bed from under the first and a 
flip of the wrist will raise it into 
position. 


ederi ting 


ENOS 


No longer is it necessary 
to turn to Europe or 
America for the last 
word in mattressess. 
With the HEIRLOOM 
something has been at- 
tained which has never 
been attained before any- 
where in the world. 


We Also Stock : 
Rosydoze Studio Couches 
Kosydoze Children's Cots 
Rosydoze Pillows 


Rosydoze Put-away Beds 


Home Furnishers, Ltd. - Randfontein 


BEVERAGES 


FRUIT SYRUP 


Ingredients : 

6 oranges 

2 lemons 

15 pineapple 

6 grenadillas 

4 cups sugar 

4 cups boiling water 

1$ packet Epsom Salts 

% packet Citric Acid 

METHOD: Squeeze juice of 
oranges, lemons and grenadillas and 
add grated pineapple. Put all this 
into & basin with sugar, salts and 
acid. Pour over the boiling water and 
stir till sugar has dissolved. Cool and 
bottle. Use a little in a glass of 
water. 

Mrs. N. MATWS. 


Why - Yes ! 


DELICIOUS COFFEE 


For Complete Satisfaction in 
Quality, Flavour and Aroma 


* KENYA 


OBTAINABLE FROM YOUR GROCER 


FAVOURITE HOME-TRIED RECIPES 


MISCELLANEOUS 


SUBSTITUTE FOR FAT 


Bring to the boil 1 bottle salad oil. 
To this add 1 lb. Pastrine cut into 
four slices. Add 1 Ib. sliced onions. 
Continue to boil till the onions brown. 
Strain and bottle. This can be used in 
place of chicken or any other fat. 

* * ж 
MOCK TURKEY 
(Serves 4 or 5 people) 

METHOD: Mix 1 tablespoonful 
butter in 2 cups hot milk, Add 2 
cups wholemeal breadcrumbs, 2 cups 
ground nuts, 1 tablespoon sage, У 
teaspoon salt. Stir in 3 beaten eggs 
and seasoning. Bake in a hot oven 20 
to 30 minutes and serve with tomato 
and onion gravy. 

Mrs. I. BRUDNO. 


JUST INSIST ON 


DE-LUXE 


COFFEE 
M.C.C. Brand 


FAVOURITE HOME-TRIED RECIPES 


METHOD: Soak herrings over- 
night, then split in 2 lengthwise. 
Clean and bone, also removing back- 
bone, Chop onions and parsley very 
fine and add a little pepper. After 
thoroughly draining the herrings, put 
а layer of the chopped onions and 
parsley in each piece. Roll and 
skewer with the end piece of а match. 

Boil the vinegar with bayleaves, 
allspice and cubes of loaf sugar. Place 
aside 1с cool. Cream the yolks of 
eggs well, then stir in the tablespoon 
of sugar and mustard into a smooth 
paste. When the vinegar mixture has 
cooled, pour it into the paste slowly, 
stirring constantly to avoid lumps. 
Pour over the herrings and bottle. 

Mrs. F. AMEY, 57 M рер Street 

* * 
PICKLED HERRING ) 
Ingredients : 

19 doz. herrings 

1 dessertspoon sugar 

1 cup grape vinegar 

144 cups water 

2 onions 5% 


ADR ы 


6 bay leaves «ма 

1 t.aspoonful allspice | 
METHOD: Cut heads off the 
herrings and clean them. Wash 


herrings a few times, but do not peel 
them. Soak for about 12-18 hours in 
cold water. Cut her up into 
about 3 or 4 pieces each, Put a layer 
of bay leaves, allspice, sliced onions 
and four pieces of herring in a jar. 
Repeat until all ingredients are used 
up. Place a layer of sliced onions on 
І top. Pour a mixture of cold water, 
m. sugar and vinegar over herrings, so 
that top layer is covered. Keep in a 
cool place. 


Mrs. A. OSHRY, 


Park Street. 


T t «2 77%, 


‘oven, until brown. Garnish with 
parsley and serve with mashed. 
potatoes. 


CHOPPED HERRING 

Ingredients : 

3 eggs 

3 herrings 

1 small onion 

6-9 Marie biscuits. 

Vinegar, sugar 

1 apple 

» METHOD: Soak herrings over- 
night, clean and skin. Boil eggs till 
hard. Mince eggs, onion, herring and 
peeled apple (or chop if preferred). 
Soak biscuits in % cup vinegar, and 
add to mixture. Add sugar to taste. 
Spread on plate and decorate with 
chopped egg. 
Mrs.L. MILLER, Marina Avenue. 


ж ж ж 
HERRING BABKE 
Ingredients : 
- 2herrings . РЕ. 
1 опіоп 
2 eggs 


2 slices white bread or 

10 cream crackers 

Pepper 

% cup cream or milk 

Lump of butter 

METHOD: Soak herrings over- 
night. Clean and fillet. Soak bread 
or crackers in water. Squeeze dry 
Mince herring, bread and onion. Add 
cream or milk, pepper to taste, | 
beaten eggs and butter. Pour mix- 
ture into a ‘buttered Pyrex dish and 
bake for about 1 hour in moderate | 


Rissoles can also be made, by mak- 
ing mixture firmer with extra bread, 
biscuits or matzo meal. 

Mrs. S. CHAZEN, 


Ingredients : 


1 herring 

2 eggs 
Flour 

% Cup milk 


METHOD: Soak the herring over- 
night, then fillet and cut into small 
pieces. Beat the eggs with the milk 


2 LUNCHEON 
І 94 ‘MILK FARFEL CHIMMES 
рте: ; 


2 cups milk 

—. 1 cup water 

16 teaspoon salt 
Farfel 


METHOD: Put milk, water and 
salt into saucepan and bring to the 
Then add 1 teaspqew-hutter and 
3 well and allow to 
e stirring all the time. 
and allow to stand 
cp of the stove for % hour 

g. Serve in pudding 
pos ees cinnamon and sugar. 
Mrs. B. MATUS. 


"ж ж ж 
A. 
FARFEL CHIMMES FOR 
CLEAR SOUP 
Cook the same way as for Milk 
Farfel Chimmes, only using soup in- 
~ stead or milk and water. Serve one 
—* . tablespoonful in clear Soup. Sultanas 
ғ may be added to this if desired. 


` Mrs. B. MATUS. 
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FAVOURITE HOME-TRIED RECIPES 


HERRING PANCAKES 


AND SUPPER DISHES 


10 


and add enough flour to make a 
cream-like batter. Put the herring 
into this this mixture and let it 
stand for a while. Then fry in 
butter like an omelette, turning it 
over to brown both sides. Turn out 
into dish and cover before serving. 
This makes a delightful supper dish. 

Mrs. B. MATUS. 


SALTENOSSES 
Ingredients : 


PASTRY: 
2 cups flour 
1 egg 
% teaspoonful salt 
% cup water 


CHEESE MIXTURE: 


1 Ib. cream cheese 

2 eggs 

Pepper, salt 

Sugar to taste 

METHOD: Make a fairly stiff 
dough and roll out thin. Cut into 
oblongs about 2% in. x 4 in. Place 
dessertspoon of cheese mixture on 
this and roll up. Press down firmly 
so that cheese will not run out. This 
recipe will make 2 dozen saltenosses. 

Put 2 pints of water plus 1 tea- 
spoon salt on to boil. When boiling, 


* add saltenosses and allow to boil fo: 


5 minutes. Drain and place in a 
buttered pie dish. Add % cup milk, . 
3 ozs. butter, 1 cup cream, 1 table- 
spoonful. sugar , and cinnamon to 
taste. Bake in oven 350 deg. for 1 
hour, ef 


1 


ASPARAGUS AND SCRAMBLED 
EGGS 
Ingredients : 
1 small tin asparagus 
о eggs 
% cup grated cneese 
Seasoning 


METHOD: Place whole stalks of 
hot buttered asparagus on a plate 
radiating from the centre to the rim. 
Fill the centre with a fluffy heap of 
hot scrambled eggs. Sprinkle the 
grated cheese generously over the 
asparagus and eggs. 


Mrs. H. BLOOMBERG. 


* * Ы 


MARROW LATKES 


Ingredients : 


/ 


15 vegetable marrow 

1 egg 

1 teaspoon sugar 

12 teaspoon baking powder 
2 tablespoonsful flour 

Salt 


METHOD: Peel and core marrow 
and grate on fine grater. Take one 
cup of this and allow to *drain 
slightly. Then add the rest of the 
inggedients. Fry in ой or butter and 
serve -with jam or syrup. 


ғ 


CHOPPED LIVER 


Ingredients : 
2 boiled chicken livers 
1bo iled chicken gizzard 
1 onion 
1 hard-boiled egg 
Chicken fat, salt 
Pinch of sugar and cinnamon 
METHOD:. Mince livers, gizzard, 


* * 


^ 


cook two minutes. 


FAVOURITE HOME-TRIED RECIPES 


onions and egg. Add сһіскел fat and 
seasoning. Garnish with chopped egg 
yolk and lettuce. 


Mrs. S. FALKOF, 
59 Porges Street. 


* * * 


MACARONI CHEESE 


Ingredients : 

% packet macaroni А 

% Ib. Cheddar cheese 

1 tomato 

1 small onion “. 

% cup milk 

Seasoning 

METHOD: Boil the macaroni in 
salted water until tender. Drain. 
Cut skinned tomatoes and onion very 
finely and fry in butter. Put half the 
macaroni into a buttered Pyrex dish 
and sprinkle grated cheese over it. 
Add the tomato and onion and season 
with pepper and salt. Cover with 
rest of the macaroni and add milk. 
Bake in а таЙетабе oven until nicely 
browned. « 

Mrs. Н. BLOOMBERG. 
ж 


ж ж 


WELSH RAREBIT 
Ingredients : 


X 1 tablespoonful butter s” 


% lb. grated cheese 

1 teaspoonful cornflour р 
М teaspoonful mustard ‘~~ 
% cup milk 
Salt and pepper it 
METHOD: Cook the cornflour 


Add the cheese, 
stirring over gentle fire until melted. 
Season and serve hot on buttered 
toast. y 
Mrs. С. KURITZKY. | 
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if 


the butter. Add milk graduallyvand | 


SPAGHETTI AND TOMATO 
SAUCE 


Ingredients : 

15 packet spaghetti 

4 ripe tomatoes 

3 tablespoonsful cheese 

2 tablespoonsful cream. 

1 tablespoonful butter 

Milk 

Salt and pepper 

METHOD: Boil spaghetti in salt 
water until tender. Drain. Cut up 
skinned tomatoes and simmer in the 
butter. Add spaghetti, cream, grated 
cheese, seasoning, and enough milk 
to form loose mixture. Simmer for 
10 minutes, stirring occasionally. 
Serve not. 

Mrs. R. ROSEN. 


UNS iu 
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FAVOURITE HOME-TRIED RECIPES 


PERROGEN (Meat Pies) 


Ingredients : 

PASTRY: 
2 tablespoonsful chicken fat 
1 egg 
Salt 
1 teaspoonful baking powder 
1 egg cup cold water 
Flour 


MEAT: 
Calf pluck 
Onion seasoning 


METHOD: Boil pluck and onion 
in water until soft. When pluck is 
soft, take out all the veins and clean 
thoroughly. (If desired extra cooked 
steak can be added in order to make 


it not quite so rich). Mince lung, 


Blue Ribbon Cake Flour 


and 


Truweat Wholemeal 
FOR THESE RECIPES 
. . . the result will delight you 


MANUFACTURED BY : 


UNION FLOUR MILLS, LIMITED 
Johannesburg and Durban 


^ 
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FAVOURITE HOME-TRIED RECIPES 


meat and onion and add a little 
Seasoning and some fat off the top of 
the soup. 

Prepare pastry by mixing all in- 
gredients together to make a soft 
dough, and roll on pastry board. Cut 
rounds with a tumbler, and fill with 
spoonful of minced meat. Pinch ends 
together, and if desired brush with 
yolk of an egg. These can be either 
baked in the oven or fried in chicken 
fat. 

Mrs. G. CELINE, 
40 Park Street. 


EGGS AND RICE IN TOMATO 
SAUCE 
Ingredients : 
4 hard-boiled eggs 
3 ripe tomatoes 
% cup rice 
Butter 
Parsley 
% onion 
Salt and pepper 


METHOD: Simmer skinned toma- 
toes in the butter. If too thick add 
a little water. Add chopped parsley 
and onion and simmer another 5 
minutes. Season well Have ready 
cooked rice in a Pyrex dish. Halve 
eggs lengthwise and place on top of 
rice. Heat this and pour tomato 
sauce over. Serve hot immediately. 

Mrs. L. MILLER. 


* * * 
CURRIED EGGS 
Ingredients : 
4 hard-boiled eggs 
% cup rice 


1 onion 

1 dessertspoonful curry 

1 dessertspoonful flour 

1 tablespoonful vinegar 
1 large teaspoonful sugar 
Seasoning 
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METHOD: Boil rice in salted. water 


until tender. 
butter until 
curry, flour, salt and vinegar | 
smooth paste and add to oni. 
Bring to boil and add enough at 
to make thick gravy. Arrange her. 


Fry sliced. onions | 


'and sliced eggs in Pyrex dish and just 


before 
sauce. 
with this if desired. 

Mrs. M. FEDLER. 


serving, pour over curry 


We Recommend you to 


visit the 


A.B.C. 


COMPANY 


for Fine Footwear 
JOHANNESBURG 


Branches at: 


Germiston - Brakpan - Springs 

Pretoria - Durban - Port 

Elizabeth - Manne Bros. Cape 
Town 


eee 


golden brown. Mx 


Sliced bananas may be served ` 


на 


__ FRUNE * CHIMMES ” 

HOD: ga required amount 
5 cet with | —*wholé onion until 
peg 14 1р. prunes over- 
a "potatoes in small 
e onion and add pota- 


d prunes to meat. Add two 
onsful syrup, juice of a 
cinnamon, 


pinch of pepper, 
n ~ salt and а few grains of 
ron. Cook until nearly done and 
‘finish in the oven. There should now 
қ 22 be very little gravy. Spices can be 
left out if preferred. 
Mrs. H. EPSTEIN, 


6 Village Street. 
* * * 


PICKLING BEEF OR TONGUE 


Ingredients : 

1 tongue or about 5 lbs. brisket 

М, breakfast cup coarse salt 

1% tablespoonsful saltpetre 

6 bayleaves 

1 dessertspoonful mustard 

1 dessertspoonful allspice 

1 dessertspoonful brown sugar 

1 chillie 

Piece of Garlic 

1 cup cold water 

METHOD: Wash meat well and 
prick well with fork. Rub meat well 
with salt and saltpetre. Add bay- 
leaves, allspice, mustard and sugar 
and rub well. Add water and put 
into dish or pot. Cover with board 
or plate and press with a heavy 
weight. Allow to stand in a cool 
place for 5 or 7 days, turning meat 
daily. Boil in fresh water until 
tender when required. 

Mrs. S. CHAZEN, 
61 Park Street. 


MEATS 
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STUFFING FOR POULTRY OR 
SHOULDER OF MUTTON 

Ingredients : 

М, loaf white bread 

3 onions 

poultry fat 

2 eggs 

1 teaspoonful sugar 

1$ teaspoonful salt 

pepper 

mixed herbs or chopped parsley 

METHOD: Fry sliced onions in fat 
until golden brown. Soak bread with- 
out the crust in cold water. Squeeze 
bread dry and put into pan with fried 
onions. Fry about 10 minutes, stirring 
all the time with a fork. Remove 
from fire, and when cool add all the 
other ingredients. Mix well. Use as 
required. 

Mrs. S. PEARL, 
12, 6th Street. 


ж ж ж 


CHICKEN DUMPLINGS 
(Palestinian Dish) 

Ingredients : 

breast of chicken 

2 onions 

1 egg 

2 carrots 

seasoning 

METHOD : Mince the chicken with 
a large onion. Season to taste. Add 
well-beaten egg and enough water so 
that the mixture can be dropped off 
spoon. Slice an onion and the carrots 
and cover with water and bring to the 
boil. Make mixture into dumplings 
and drop into boiling water. Boil for 
30 minutes and serve hot or cold. 

Mrs. A. KURITZKY, 
88 Park Street. 
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FAVOURITE HOME-TRIED RECIPES 


TAIGELACH 
Ingredients : 

5 eggs 

2 egg yolks 

2 tablespoonsful oil 

1 tablespoonful brandy 

Pinch baking powder 

% teaspoonful ginger 

1 teaspoonful sugar 

Sufficient flour to make a soft 

dough 
SYRUP : 

1 Ib. syrup 

4 cups water 

4 cups sugar 

Ginger 

METHOD: Sift flour and add dry 
ingredients. Beat eggs well, add to 
dry ingredients, then add oil and 
brandy. Knead into soft dough and 
roll on board and cut any desired 
snape. Let this stand for about % 
hour. 

For syrup, boil water, syrup and 
sugar and add taigelach. Cover 
saucepan and boil until golden brown, 
then add ginger. Taigelach must boil 
on very quick and hot fire. When 
ready remove and place taigelach on 
wet board. 

Mrs. R. ROBINSON, 
59a Porges Street. 
ж ж + 


CARROTS SWEETS (Imberlach) 


METHOD: Scrape and boil two 
bunches of carrots for 30 to 45 
minutes depending on the size of the 
carrots. Drain off all water and put 
through mincer. Now measure out 
1% cups of sugar to every cup of 
minced carrots. Re-place on fire 
when thoroughly mixed and allow to 
boil on medium heat for 45 minutes, 
or until mixture comes away from 


the sides of the pot. Care must be 
taken to stir the mixture constantly 
while boiling. Then add 1 table- 
spoonful of ground ginger and 
chopped nuts if desired. Put smoothly 
on to a wet board and allow to stand 
for 1 or 2 days or until hard crust is 
formed on top. Cut into squares and 
turn each piece over to dry as before. 


ж ж ж 


KELSEY PLUM SWEETS 

Ingredients : 

2 lbs. plums 

4 eups sugar 

Water 

METHOD: Wash plums. Place in 
saucepan with enough water to cover, 
and simmer slowly till soft and pupy 
Add sugar and place over kot fire, 
stirring continually. Cook 14 hour 
ti? thick, then place on wet board 
and allow to harden. Cut into 
squares and roll in sugar. 

Mrs. GOLDSTEIN 
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APRICOT SWEETS 


Take 1 lb. apricots to 1 cup of 
water and 1 lb. sugar. 


METHOD: Wash apricots well in 


hot water. Change the water and 
soak for % hour. Put apricots in 
pot with water and simmer till soft. 
Remove from fire and mash the 
apricots. Add the sugar and boil for 
1% hours, stirring occasionally. Test 
on & wet board to see if it jellies. 
When ready spread on a wet board 
to % inch thickness. Wnen cold, cut 
in squares or diamonds, and roll in 
sugar. 

Mrs. S. ZAGORSKY. 


FAVOURITE HOME-TRIED RECIPES 


TAIGELACH 


Ingredients : 
DOUGH: 
6 eggs 
1 eggcup fish-oil 
1 teaspoonful ginger 
1 teaspoonful sugar 
Flour 
SYRUP: 
1 cup sugar 
4 Ibs. syrup 
METHOD: Beat eggs, oil, sugar 
and ginger and add sufficient flour to 


Support the 


Red Cross 


* 


Space donated by 


VEGA FASHIONS 
(Phy.), lid. 


* 


Manufacturers of 


Valerie Gay Garments, 


make a soft dough. Roll into strips, 
cut and make into rings. Allow to 
stand on board for an hour. Mean- 
while bring syrup and sugar to the 
boil and then drop taigelach into 
boiling mixture. Boil quickly until 


golden brown. Before 


removing 
from stove add 2 cups boiling water 
and stir well. Ginger can also be 
added if desired. Remove and place 


on wet board. 


The Glass of Fashion. 


Ladies’ Tailored 
Costumes. 


(=== 


* 
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FAVOURITE HOME-TRIED RECIPES 


LK 
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* 


FILLED “ KISKER " AND 
POULTRY NECK 


Neck or kisker 

Fat Ct r 
1 onion А 

Salt and pepper 

Bi-carb. 

1 teaspoon syrup 

Flour 


METHOD: Clean thoroughly and. 


sew up one end of neck or kiskef. 
Mince or chop up very finely raw fat 
(chicken or any other fat), add. 1 
grated onion, salt and pepper, a little 
bi-carb. syrup and flour. Rub all in- 
gredients together and fill the neck 
loosely. Sew up the other end and 
boil in chimmes or water.for 5 to 6 
hours. If desired same “сап be 
browned in the oven after boiling. 


у 


w 
Serve hot. During Passover, matzo 
meal ean: һе мвей instead of flour. 
Mrs. S. CHAZEN. 
m * * r 
CHICKEN AND VEAL BRAWN 
Ingredients : 
¥% chicken with giblets 
1% lbs. veal (knuckle with е 
1 large onion 
* Salt and pepper 
; Pimente»and other spices to taste 
METHOD: Cover meat and the 
other ingredients with water an 
until the meat falls off the bones 
also until liquid boils down to about 
three cups. Remove bones, pimento 
etc., and cut “meat up into small 
Stir well withsiquid and pour 
"Set in frig. © 
Mrs. KUSNER. 


pieces. 
into mould. 


4” 
For Summer Sun and '* 
Р Winter Wind use 


INGRAM'S CAMPHOR CREAM 


OBTAINABLE AT ALL BRANCHES OF » 


Bod, ADCOCK . 4 


LIMITED 
47, tore prie 


dade Ao 


CHUTNEY 

Ingredients : 

4 Ibs. green tomatoes 

1 Ib. sultanas 

1 1b. brown sugar 

2 ozs: salt 

1 oz. ginger 

12 apples 


oz. chillies 
4 bottles vinegar 


METHOD: Boilthe tomatoes in the 
vinegar. Strain through а sieve, 
leaving only the sKin and 
Grind the other ingrédients finely 
with alittle vinegar. Mix altogether 
and reboil to form a thick pulp. 

Bottle and fasten down securely when 
. cold. 

Mrs. H. EPSTEIN, 
* 96 Village Street. 


Ld ж ж 
SAUERKRAUT 
Ingredients : 
3 large cabbages 


1 apple “ 

15 cup sugar 

% cup coarse salt 

2 tablespoonsful carraway seeds 

METHOD: Remove soiled or dark 
green leaves from cabbages. Cut the 
rest into four and remove heart. 
Shred very finely. Peel and core 
apple and cut into 4 pieces. Mix salt, 
Sugar and seeds, and add to cabbage 
and apple. Cover with water and 
press down with a board and heavy 
stone. Allow to stand in a warm 


seeds. > 


FAVOURITE HOME-TRIED RECIPES 


PICKLES, SAUCES AND SALADS 


press and stand in an open place for 
about 6 hours. Then put in a warm 
place again with press. Air again 
twice after a day’s interval. It takes 
about 8 days. 

Mrs. S. CHAZEN. 


: * ЕД ы 

Е 
қ ( PICKLED CUCUMBERS 
2 ozs. garlic ~. Љ. 


Ingredients : 


60 medium-sized cucumbers 
20 bayleaves 

1 breakfast cup coarse salt 
1 tablespoonful allspice 

2 chillies 

Garlic 


METHOD: Wash cucumbers well 
and pack into po т Aish. Boil up 
salt and allspice 3. sufficient water 
to cover cucumber. (measured previ- 
ously). When wt boiled for 10 
minutes pour er cucumbers and 
allow to cool. When cold cover with 
a plate and heavy weight and allow 
to stand for about 4 to 7 days. Some 
of the cucumbers can be put into 
preserve jars and the hot mixture 
poured on, bottled immediately, and 
turned over. 

Mrs. S. CHAZEN. 


Ы . + 


CUCUMBER AND EGG SALAD 


METHOD: Slice a hard-boiled egg 
into a glass dish with thinly sliced 
cucumbers, Season with a little salt, 
sugar and the juice of a.small lemon. 


place 2 to 3 days, then take off theAdd a little water. 
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FAVOURITE HOME-TRIED RECIPES 


А 


DRIED APRICOT CHUTNEY 
Ingredients : 


1 Ib. dried apricots 

2 bottles vinegar 

2 onions 

1 Ib. sultanas 

1 head garlic 

1 teaspoon cayenne pepper 
1 lb. brown sugar 

1 teaspoonful salt 


METHOD: Boil the apricots with 


the vinegar. Mince the onions, 
sultanas and garlic, and add to 
apricots. Add the pepper and cook 


for 20 minutes, stirring all the time, 
till a smooth pulp is formed. Add 
the sugar and salt and boil another 
10 minutes. Bottle when cold, 
Mrs. N. KUSNER, 
Rand Hotel. 


TOMATO AND SPRING ONION 
SALAD 


METHOD: Cut up 4 spring onions 
and 2 tomatoes in small pieces. Add 
the juice of a small lemon, salt, 
pepper and sugar, and a little water. 

Mrs. E. A. GOLDBLATT. 
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SWEET AND SOUR BEAN SALAD 
Ingredients : 

2 cups red sugar beans 

1 cup vinegar 

1 egg 

2 tablespoonsful sugar 

METHOD: Boil beans till soft, and 


drain. Beat egg with vinegar and 
sugar. Pour over beans and bring to 
the boil. Serve cold with meats. 


Mrs. R. ROSEN. 


HOME-MADE MAYONNAISE 


Ingredients : 
3 egg yolks 
1 teaspoonful vinegar or lemon 
juice 
% cup olive oil 
Pinch salt 
Pinch white pepper 
METHOD: Beat yolks well in a 
bowl with an egg beater. Add salt 
and pepper. Add the vinegar and 
the oil alternately drop by drop, 
beating all the time. Е 
Mrs. М. ABARBANEL, 
West Porges. 
* * * 
CAULIFLOWER IN WHITE SAUCE 
METHOD: Boil whole cauliflower 
in salt water till done, but it must 
stay entirely white. Serve it with a 
white sauce made as follows: Melt 
l4 lb. butter or vegetable fat over à 
small fire. Add about 4 dessertspoons- 
ful flour, gradually stirring all the 
time. Remove from the fire and add 
the cauliflower water, and if liked a 
pint of milk. Allow to boil for 10 
minutes, season and pour over cauli- 
flower. 
Mrs. N. ABARBANEL. 
* ж ж 


RED CABBAGE 


METHOD: Chop a big red cabbage 
and boil it in salt water till it is half 
soft. Add % cup vinegar, 1 tea- 
spoonful sugar, the pieces of 3 peeled 
apples and boil again. Boil till all 
the juice has boiled away. Add 2, 
tablespoonsful fat and allow to cook 
for some time. Add some more 
vinegar and sugar to taste, and serve 
with hot turkey, tongue, goose, etc. 

Mrs. N. ABARBANEL. 
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FAVOURITE HOME-TRIED RECIPES 


HOLLAND SAUCE 


METHOD: Complete a white sauce 
as in the recipe above, using the 
stock available, then add a few drops 
of lemon, a little sugar, and beat 2 
yolks of eggs into it. Replace it on 
the fire till it is warm, but do not 
let it boil, as the eggs will make it 
lumpy. 


Mrs. N. ABARBANEL. 
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HORSERADISH SAUCE 


Ingredients : 

1 lb. horseradish 

White vinegar 

14 teaspoonful salt 

Sugar 2 

Beetroot 

METHOD: Scrape and clean horse- 
radish. Grate on fine grater or mince. 
Add 1 cup diluted vinegar. Add salt 
and sugar to taste. Add a grated 
raw beetroot. Bottle. 


Mrs. С. KURITZKY, 
Village Street. 


Ы ж ж 


EGG FRUIT SALAD (Russian Style) 


Ingredients: 

1 medium egg fruit 

1 small onion 

% cup salad oil 

Salt and pepper 

Lemon juice to taste 

METHOD: Wash and bake egg 
fruit until soft. Then remove skin. 
Mash or chop well. 
chopped onion, oil, salt and pepper 
and lemon juice to taste. Delicious 
as an entree with bread and butter. 


Mrs. B. CELINE. 


Add finely: 


EGG AND PEA SALAD 


METHOD: Arrange some whole 
lettuce leaves on a dish. Cut some 
hard-boiled eggs in half lengthwise. 
Scoop out the yolk and fill the eggs 
with cooked green peas mixed with 
mayonnaise. Arrange the eggs on the 
lettuce. Mix the yolks with a little 
cream cheese and enough mayon- 
naise to bind. Roll these into balls 
and decorate. 


CABBAGE SALAD 


METHOD: Soak a medium-sized 
sabbage in ice water for a few hours, 
to become crisp. Shred and mix to- 
gether with a grated pineapple, salt, 
& teaspoonful of sugar and mayon- 
naise. Orange juice may also be 
added if desired. 


STUFFED TOMATOES 


METHOD: Cut off a thin slice at 
the top of tomatoes and scoop out 
the pulp. Put a little salt in each 
tomato and stand them upside down 
for a while. Then fill with the pulp 
mixed with any of the' following: 
cucumber cut in cubes and mixed 
with mayonnaise, chopped apple and 
celery mixed with mayonnaise, sar- 
dines boned and cut up and mixed 
with mayonnaise. Serve on a bed of 
lettuce. 


Mrs. M. FALKOF, 
25a, 2nd Street. 
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FAVOURITE HOME-TRIED RECIPES 


HOT PUDDINGS 


GINGER PUDDING 

Ingredients : 

2 eggs 

Pinch salt 

1 teasponful ginger 

2 tablespoonsful syrup 

1 teaspoonful baking powder 

1 teaspoonful cinnamon 

Flour 

2 tablespoonsful fat 


METHOD: Beat the eggs with the 
syrup and fat. Add ginger, salt and 
cinnamon. Add the baking powder 
with enough floor until the mixture 
pours as thick as cream. Bake in a 
greased pan for 15 minutes. 

Mrs. A OSHRY. 


+ * * 


HOT FRUIT PUDDING 


Ingredients : 

% Ib. cake 

3 bananas 

% pineapple 

Any other fruits available 

Little jam 

1 cup orange juice 

1 oz. butter 

1 egg (white) 

Sugar to taste 

METHOD: Butter Pyrex dish and 
put a layer of crumbed cake. Over 
the cake put a layer of sliced fruits 
and grated pineapple, and a little 
jam. Repeat this until all ingredients 
are used up. Add the orange juice 
and lumps of butter. Bake in 
moderate oven and just before serv- 
ing top with beaten egg white and 
sugar. Bake until a golden brown. 
Serve hot with custard. 

Mrs. L. MILLER. 


POTATO FRITTERS 
Ingredients : 
6 large potatoes 
1 onion 
1 teaspoonful salt 
2 tablespoonsful flour 
1 egg 
METHOD: Grate peeled potatoes 
with the onion. Add the salt, egg 
and flour. Fry spoonfuls in hot fat 
or ой, 
Mrs. S. ZAGORSKY, 
* * Ы 
STEAMED PUDDING 
Ingredients : 
6 tablespoonsful flour 
1 tablespoonful jam or syrup 
2 tablespoonsful sugar 
2 eggs 
2 tablespoonsful butter 
Pinch salt 
% teaspoonful bi-carb. іп ?$ cup 
milk 
METHOD: Mix all ingredients and 
steam for 2 hours. Serve with a hot 
custard. 
Mrs. H. TAITZ, West Porges. 
t * bi 


POTATO PUDDIN 9 


Ingredients : 

8 large potatoes 

1 onion 

Salt and pepper 

2 eggs 

1 tablespoonful flour 

Fat 

METHOD: Grate the potatoes with 
the onion. Add the rest of the in- 
gredients and mix well. Bake in a 
moderate oven for 1/4 hours. 

Mrs. ВҺАУЕНҘ) 


21 


ORANGE PUDDING 
Ingredients : 


1 cup orange juice 
Rind of one orange 
3 eggs 
2 ozs. castor sugar 
2 ozs. cake crumbs 
1 сир milk or cream 
METHOD: Rub the crumbs through 
а sieve into а basin, and mix with the 
Sugar. Add the grated rind, and 
juice. Beat in the yolks and add the 
milk or cream. Whip the white of one 
egg stiffly, and stir in lightly. Line 
а pudding bowl with a little good 
pastry, and pour in the mixture. 
Bake until set and of light brown 
colour; then make a meringue of the 
remaining egg whites and pour over 
the pudding. Bake a few minutes 
more. Serve hot. 
Mrs. M. L. KASSEL, 
Enterprise Court. 
ж ж ж 


BROWN PUDDING 
Ingredients : 


4 tablespoonsful flour f 

2 eggs :1/ 

2 tablespoonsful butter / 

2 tablespoonsful sugar 

E 1” 3 bi-carb. —^ 

2 tablespoonsful apricot jam 47 
Little milk , — 


METHOD: Beat butter to a cream, 
adding flour slowly. Add eggs, bi- 
carb. and jam. Mix all well together, 
adding a little milk to make a fairly 
firm mixture. Put in a buttered dish 
and steam 1 hour. Serve hot with 
custard. 


Mrs. S. NOWESENITZ, 
45 Porges Street. 


FAVOURITE HOME-TRIED RECIPES 


DATE PUDDING (STEAMED) 
Ingredients : 


1 lb. dates 

2 tablespoonsful butter 

2 eggs 

1 cup flour 

Sugar to taste 

% cup milk 

1 teaspoonful bi-carb. soda 

METHOD: Cut up dates. Add 
melted butter, eggs, sugar, flour and, 
lastly, milk with bi-carb. Steam for 
2 hours in greased dish, and serve hot 
with syrup or custard. 

Mrs. M. FEDLER. 


* * * 


APPLE PUDDING 
Ingredients : 


М lb.flour 

3 ozs. sugar 

2 ozs. butter 

1 egg 

Pinch salt 

% cup milk 

1 teaspoonful baking powder 

Cooked apples 

METHOD: Sift the dry ingredients 
together in a basin. Rub in the 
butter, then mix in beaten egg and 
milk. Have ready а well-buttered 
basin and place the cooked apples at 
the bottom. Pour in the mixture and 
steam 2% hours or bake for 1 hour. 

Mrs. F. AMEY. 
ж ж ж 
APPLE PUDDING 

Ingredients : 


3 cooking apples 

3 ozs. butter .. 

1 egg м" 

М lb. sugar 

8 ozs. ground almonds 


FAVOURITE HOME-TRIED RECIPES 


METHOD: Place sliced apples in a DELICIOUS PUDDING 
dish with a little water and sprinkle 


with a little sugar. Cream the butter 
and sugar; add egg and almonds, and 2 cups any stewed fruit (thick 


Ingredients : 


cover the apples with mixture. Bake pulp) 
in a hot oven. 1% cups flour 
Mrs. N. MATUS. % cup sugar 
е . * 3 oz. butter 
1 
DATE PUDDING % teaspoonful cinnamon 


Orange rind 

METHOD: Rub all the dry in- 
gredients with fingers until mixture 
looks like crumbs, Place thick pulp 
into Pyrex dish and sprinkle the 
crumb mixture very thickly over 
same and bake in moderate oven until 
golden brown. Serve with custard or 
cream. This pudding may be served 
hot or cold. 


Ingredients : 
2 cups flour 
2 cups breadcrumbs 
Yolb. dates 
% cup raisins 
2 tablespoonsful fat 
1 tablespoonful sugar 
14 teaspoonful salt 
3 eggs 
1 tablespoonful syrup 


Mrs. M. KUSNER, 
METHOD: Mix all ingredients to- 


қ Rand Hotel. 
gether, place in a Pyrex dish and 
bake until done. * * * 
. fae etr BANANA PANCAKES 
ж ж ж 


STEAMED CURRANT PUDDING ІӘЕТӨШелі: 


Ingredients : 4 bananas 
% cup flour 


2 tablespoonsful shortening M cup milk 
72 


1 teaspoonful bi-carb. soda 


di 1 egg 
1 cup boiling water 1 teblespodi üger 
1 egg 


! 1 teaspoonful butter 
1 cup Tiger Oats : 4 
М teaspoonful baking powder 
2 tablespoonsful syrup 
3 Pinch salt 
Cup currants 
Flour METHOD: Mix flour, milk, sugar, 
METHOD: Rub flour and shorten- melted butter, yolk of egg, baking 
ing. Add syrup, egg and bi-carb. powder and salt. Beat up white of 
dissolved in boiling water. Add Tiger egg and fold in softly into mixture. 
Oats and currants and enough flour Slice the bananas in halves, and dip 
to make a loose batter. Steam for 4 them into the batter. Fry each piece 
hours. Serve hot with wine or syrup in hot pastrine. Serve with icing 


M 


sauce. sugar or fruit juice. 
Mrs. FAIGELSON, Mrs. S. ZAGORSKY, 
35 Porges Street. 5 David Rd., Homelake. 


FAVOURITE HOME-TRIED RECIPES 


SEMOLINA PUDDING 


Ingredients : 

2 eggs 

2 tablespoonsful Semolina 

2 tablespoonsful flour 

2 grated apples 

2 tablespoonsful fat 

2 tablespoonsful jam 

2 teaspoonsful baking powder 

Sugar and salt. 

METHOD: Mix all ingredients to- 
gether in the usual way, and bake in 
a moderate oven till done. Serve with 
wine sauce. 

Mrs. H. EPSTEIN. 


ж ж ж 
SOUR MILK FRITTERS 
Ingredients : 
1 cup sour milk 


2 eggs 
1 tablespoonful sugar 
1 teaspoonful baking powder 
Flour 
Pinch salt and cinnamon 
METHOD: Mix all ingredients, 
adding enough flour to make a batter 
loose enough to drop off spoon. Fry 
in hot butter or pastrine. Sprinkle 
with cinnamon and sugar. 
Mrs. Н. LONSTEIN, 
cor, Stubbs and 6th Sts. 
* Жж ж 
BLACK CURRANT OR 
BLACKBERRY PUDDING 


Ingredients : 

5 tablespoonsful flour 

3 tablespoonsful butter 

З tablespoonsful castor sugar ` 

3 tablespoonsful black currant or 
blackberry jam 

3 eggs 

1 teaspoonful bi-carb. mixed in a 
little milk 


METHOD: Cream butter and sugar 
and add beaten eggs. Add the flour 
and the bi-carb. and then the jam. 
Steam 1% to 2 hours. Serve with 
custard or cream. 

Mrs. M. COHEN, 
41 Robinson. 


* * * 


LOCKSHEN KUGEL 

Ingredients: 

Lockshen 

Salt 

Syrup 

Sugar 

Cinnamon 

3 tablespoonsful pastrine or fat 

METHOD: Boil up 1 pint water 
and 1 teaspoonful salt with 1 Ib. 
broad lockshen, for approximately 15 
minutes. .Drain. Add 3 tablespoons- 
ful syrup, 1 tablespoonful sugar, 25 
teaspoonful cinnamon, 3 tablespoons- 
ful pastrine or fat. Place in a 
greased Pyrex dish and bake until 
golden brown. 

Mrs. SIPEL, West Porges. 


* * * 


APPLE STRUDEL 
Ingredients : 
DOUGH: 
1 egg 
Little water 
Flour 


FILLING: 
2 cooking apples 
% cup breadcrumbs 
%сир sugar 
1 teaspoonful cinnamon 
Grated orange rind 
М cup currants 
2 tablespoonsful syrup 
1 cup milk 
Little butter 


FAVOURITE HQME-TRIED RECIPES 
SF 


METHOD: Make a dough with the 
egg, little water and sufficient flour, 
and roll very thinly. Then spread 
with butter, fold up and roll out 
again. Do this 3 times. Make a 
filling thus: Chop finely 2 apples and 
add all other ingredients except 
syrup, milk and butter. Spread the 
filling on the rolled dough and dab 
the syrup on top followed by dabs of 
butter. Roll up like à swiss-roll, put 
into well-buttered baking dish and 
bake in moderate oven. While 
baking baste with milk every now 
and then. Serve with the caramel 
formed from the milk. 


Mrs. M. KUSNER, 
* * * 


BAKED CHEESE BLINZES 
Ingredients : 


BATTER: 


3 eggs 

1% cups flour 
· 1% cups milk 

Pinch salt 


CHEESE FILLING: 
1 Ib. crear cheese 


2 eggs 

% cup cream 
Cinnamon 

Salt and sugar to taste 


METHOD: Beat up eggs and add 
flour, milk and salt, gradually to 
make a smooth mixture, Grease pan 
and pour batter thinly onto it. When 
ready turn out onto board and place 
a spoonful of cheese into centre and 
fold. Put into greased Pyrex dish, 
add butter and pour cream over 
same. Bake until golden brown. 


Mrs. R. LEVY. 


OUR SYMBOL=YOUR SAFEGUARD 


Throughout the world, Nestlé’s Products are associated 
with successful cooking. 


SWEETENED CONDENSED MILK - 
COCOA - 
CHOCOLATE 


MILK - MILO - 


CREAM - 


IDEAL UNSWEETENED 
NESCAFE 


" 
FAVOURITE HOME-TRIED RECIPES 


PINEAPPLE AND TAPIOCA ® 
PUDDING 


Ingredients : 


4 tablespoonsful tapioca 

% cup sugar 

1 pineapple 

3 eggs 

1 cup water 

1% cups milk 

METHOD: Cook 1 cup grated pine- 
apple with the water till clear. Add 
tapioca and cook till tapioca is clear 
and tr: arent. Remove from fire 
and ad esugar. Stir till dissolved, 
then pour on to stiffly beaten egg 
whites. Turn into a glass dish and 
chill. Serve with custard made with 
the egg yolks and milk (Sago may 
be used instead of tapioca). 


Mrs. M. A, ODESS, 
cor. Park & 8th Sts. 


* * * 
FRUIT PUDDING 
Ingredients: 
5 guavas 


5 grenadillas 

1 dessertspoonful gelatine 

1 tgblespoonful raspberry jam 

1 cup orange juice 

Sugar 

METHOD: Peel and mash guavas 
or mince if too hard. Mix with grena- 
dillas and jam. Dissolve gelatine in 
а cup of boiling water. Add this to 
mixture. Add 1 cup orange juice. 
Sweeten to taste. Mix thoroughly and 
set in refrigerator. When set decor- 
ate ‘vith whipped cream or stiffly 
heate 1 egg white and cherries. 

Mrs. A. KURITZKY. 


COLD PUDDINGS 


HONEYCOMB MOULD 
Ingredients: 
2 pints of milk 
3 eggs 
3 ozs. castor sugar 
1 oz. gelatine 
1% teaspoonsful vanilla 
METHOD: Beat egg yolks until 
light. Dissolve gelatine in a little 
hot water. Pour milk into the top 
of a double boiler and stir in sugar, 
egg yolks and gelatine. Cook until 
the mixture thickens. Beat the egg 
whites to a stiff froth. Remove the 
mixture from the fire and stir in the 
beaten egg whites and vanilla. 
into a mould and freeze. 
Mrs. B. LEE. 
ж ж ж 


ORANGE CREAM PUDDING 


Ingredients: 

3 oranges 

3 eggs. 

1 cup sugar 

1 packet yellow jelly 

METHOD: Make the jelly in the 
usual way, but use a little less water. 
Separate the eggs, and rub the yolks 
with sugar till smooth. Add a little 
rind of orange and the juice of the 
oranges. Pour jelly into the mixture, 
and fold in the stiffly beaten egg 
whites. Pour into a glass dish and 
set in a refrigerator. 

Mrs. H. TUCKER. 


Turn 


ж ж ж 
PRUNE PUFF 
Ingredients: 
1% Ib. prunes 


4 eggs 
1 cup sugar 


FAVOURITE HOME-TRIED RECIPES 


METHOD: Cook the prunes, re- 
moving all pips, until a pulp .is 
formed. Separate the eggs and beat 
the whites very stiffly. Gradually 
add the sugar to the whites, and beat 
well. Add pulp to mixture and beat 
till light. Put into a greased pie 
dish, and bake in a moderate oven 
till set. Serve when cold with a 
custard made with the yolks. 

Mrs. F. AMEY. 


* ж ж 
COLD ORANGE PUDDING 
Ingredients: 
1% cups orange juice 
1 cup of water 
% cup sugar 


1 jelly 

METHOD: Bring water, orange 
juice and sugar to the boil. Dissolve 
the jelly in the mixture. Allow to 


cool and when set beat the jelly very 
thoroughly with an egg beater until 
it becomes flaky. Serve with cream 
or custard. 

Mrs. M. L. KASSEL. 
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ORANGE PUDDING 


Ingredients : 


3 eggs 

3 tablespoonsful sugar 

1 pint orange juice 

2 dessertspoonsful gelatine 

METHOD: Beat yolks with sugar. 
Dissolve gelatine in 4 cup juice. Boil 
the rest of the juice: add the gela- 
tine and boil again for one minute. 
Remove from fire and add yolks and 
sugar. Allow all to simmer a couple 
of minutes. Fold in the beaten eggs 
while the pudding is still hot. Chill. 

Mrs. H. B. CELINE, 40 Park St. 


EASY ICE CREAM 

Ingredients: 

i tin Nestle’s sweetened condensed 

milk 

1 tin cold water 

% teaspoon salt 

1 teaspoonful vanilla 

% pint sweet cream 

METHOD: Mix water, condensed 
milk, salt and vanilla. Beat up cream 
and add to mixture. Stir well and 


freeze. 
Mrs. S. CHAZEN. 
ж ж ж 
MARSHMELLOW ICE CREAM 
Ingredients: ES 


1 packet marshmellows 

2 large cups milk 

% pint cream 

METHOD: Place the milk in a 
double boiler and when hot dissolve 
the marshmellows. The milk must 
not boil. When cold add % pint well- 
beaten cream and stir well. Place in 
refrigerator and remove to stir a 
couple of times. 

Mrs. S. MATUS. 
* * * 
PINEAPPLE PUDDING 

Ingredients: 

2 pineapples 

2 cups of water 

2 eggs 

1 cup of sugar 

2 dessertspoonsful gelatine 

2 lemons 

METHOD: Grate pineapples and 
boil for 10 minutes with the water 
and sugar. Add gelatine and lemon 
juice. When cool beat in the stiffly 
whipped whites of the eggs and set. 
Serve with custard made from the 
yolks of the eggs. 

Mrs. J. SACHS. 


FAVOURITE HOME-TRIED RECIPES 
----------------------------------- 


ICE CREAM little milk. Boil the rest of the milk 
Ingredients: and then add the maizena. Remove 
2 egg whites from the fire, and add lemon juice 
1 cup of milk and stiffly beaten whites. Cool and 
% pint cream serve with custard made from the 
3 tablespoonsful castor sugar egg yolks. 
ix ры MM ee tne Mrs. N. MATUS. 


METHOD: Dissolve the castor е % $ 
sugar in the milk and add a little BANANA MOULD 
flavouring. Add the beaten cream and Ingredients: | 
lastly the beaten whites. Set in 6 bananas 
refrigerator and stir a few times. 1 orange jelly 
Mrs. S. MATUS. 1 cup of water 
s * s 1 small tin Nestle’s condensed milk 
FAIRY PUDDING METHOD: Mash the bananas, cut- 
Ingredients: ting out the black part. Dissolve the 
2 tablespoonsful maizena jelly in the boiling water and when 
3 eggs cool add to milk and bananas. Set 
2 cups of milk and decorate with cherries or nuts. 
3 lemons Serve with custard or cream. 
METHOD: Mix maizena with a Mrs. L. MILLER. 


Be sure its “JENNY” 


JENNY WOOL halves knitting time 
JENNY WOOL is wound into easy knitting 1 oz. balls 
JENNY WOOL garments keep their shape in wash & wear 
Ж: % 
CREPE - FINE CREPE - SUPERFINE CREPE - CROCHET 
and our 
DELIGHTFUL BABY WOOL 


* ” 
OBTAINABLE АТ ALL LEADING - 


узя 
Write for your Pattern Leaflet to: 


RANDFONTEIN TEXTILE MILLS (PTY.) LTD. 
Р.О. Box 33 - Randfontein 


FAVOURITE HOME-TRIED RECIPES 


BREAD AND SCONES 


BREAD OR SCONES 
2 cakes yeast 
1% cup warm water 
eggs 
cup boiling water 
teaspoonsful salt 
cup cold water 
cups flour 

1$ cup sugar 

% cup butter or pastrine 

METHOD: Dissolve the yeast in 
1$ cup warm water. Put the salt, 
sugar and shortening into the boiling 
water. When thoroughly dissolved, 
add the cold water, the well-beaten 
eggs and the yeast. With a large, 
heavy spoon stir in enough flour to 
make a stiff mixture. Turn into a 
greased mixing bowl. Grease the top 
of the dough and cover tightly. Place 
in the refrigerator until ready for 
use. It will keep à week. 

TO USE: Cut off amount of dough 
necessary and form into a loaf. Place 
it in a buttered tin in a warm place 
for about 1% to 2 hours until it is 
double in bulk. Bake in à hot oven 
12 to 15 minutes. à 

Mrs. M. A. ODESS. 
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BREAD 
8 cups flour 
1 cake yeast 
2 tablespoonsful oil 
1 tablespoonsful salt 
1 tablespoonsful sugar 
Lukewarm water 


METHOD: Dissolve the yeast ina  . 


cup of lukewarm water and add it to 
the sifted flour. Add the salt, sugar 
and oil and knead with sufficient like- 


% 


warm water to make а nice firm 
dough. Cover well and place in a 
warm spot for 4 to 5 hours. Knead 
again. Make into loaves and half fill 
greased tins. Allow to stand for 
about 1 hour. Paint the tops with 
water and bake in a fairly hot oven 
for 1 hour. 

Mrs. S. CHAZEN. 
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SCONES 
Ingredients: 


2 cups flour 

14 Ib. butter 

2 teaspoonsful baking powder 
Pinch salt 

1 tablespoonful sugar 


legg 
Milk to mix 


METHOD: Rub sifted flour and 
baking powder with butter. Add 
beaten egg and the rest of the in- 
gredients. Add enough milk to mix 
into a fairly stiff dough. oll out 
about half-inch thick; cut brush with 
a little egg and bake in a hot oven 
for about 10 minutes. 


Mrs. A. SEGAT, 


9 rorges Street. 
* ж ж 


7% DROP SCONES 


Ingredients: " 
7 tablespoonsful flour 

1 oz. buffer 

1 egg 

1 tablespoonful sugar 

Pinch salt 

2 tablespoonsful cream = 

14 cup milk m 

2 teaspoonsful baking powder 


^M 


Ia ea om — t i ue “22” 
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FAVOURITE HOM 
METHOD: Sift the dry ingredients 
together and rub in butter. Beat egg 
in and gradually add cream and milk. 
Half fill greased patty tins. Paint 
scones with egg yolk and bake in a 
hot oven (450). Fruit can be added 
if liked. 
ы Mrs. М. TAITZ. 
* * * 
MILK LOAF OR BUNS 
Ingredients: 
8 cups flour 
1% cakes yeast 
1 cup sugar 
6 egg yolks 
2 egg whites 
15 lb. butter 
1 cup milk 
1 teaspoonful salt 
1 cup sultanas 
2 teaspoonsful cinnamon mixed 
with М cup sugar 
METHOD: Sift the flour. Mix the 
yeast with 1 cup lukewram water. 
Add the salt and sugar to the flour. 
Warm the butter and milk and add 
to the mixture with the yeast. Knead 
out well to a soft dough. Put in а 
dish and cover it well and leave 3 to 
4 hours in a warm place. Knead again 
and make into any shapes required, 
putting layers of sultanas, cinnamon 
and sugar. Place in buttered tins 
and allow to stand for % hour. Paint 
the tops with a beaten egg and bake 
in a moderate oven for about 20 
minutes to half-an-hour according 
to size of loaf. 
Mrs. S. PEARL. 


* ж ж 
MILK BUNS 
Ingredients: 
15 lb. butter 


2 tablspoonsful oil 


E-TRIED RECIPES 


1 cup sugar 

1 dessertspoonful salt 
1 pint milk 

4 eggs 

2 ozs. yeast 

Flour 


METHOD: Dissolve the yeast in a 
little lukewarm water. Add a little 
flour to make a paste. Add butter to 
milk and melt, but do not allow this 
mixture to be hot — only lukewarm. 
Cream eggs with sugar. Mix all the 
ingredients and add enough floor to 
make a nice soft dough. Leave over- 
night covered well. Raisins and cin- 
namon can be added if desired. Roll 
and allow to rise again. Then make 
into required shapes as buns or 
loaves. Brush tops with egg and bake 
in fairly hot oven. 


Mrs. S. SENDEROWITZ. 


SOUR MILK SCONES 


Ingredients: 
2 cups flour 
% teaspoon salt 
2 ozs. butter 
2 dessertspoonsful sugar 
4 teaspoonsful baking powder 
1 egg 
1 cup sour milk 


METHOD: Sift the dry ingredients 
together and rub in the butter. Beat 
up the egg and mix with sour milk. 
Add this to mixture. Knead lightly 
and roll to half-inch thickness. Cut 
in rounds and paint the top with 
milk. Bake in a hot oven for 10 
minutes. 

Mrs. NOWENSENITZ. 


30 


| 


CINNAMON ROLLS 


Ingredients : 


2 cups flour 

% cup milk 

2 tablespoonsful butter 

3 teaspoonsful baking powder 

Sugar 

15 teaspoonful salt 

METHOD: Sift dry ingredients; 
rub in butter with fingers and add 
milk. Roll out thinly and sprinkle 
with cinnamon and sugar. Roll up 
and cut into small pieces. Bake in 
patty tins in slow oven. Before 
sprinkling with cinnamon and sugar, 
spread with butter. 

Mrs. N. MATUS. 
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CHEESE BISCUITS 


Ingredients : 
% lb. butter 
% lb. cream cheese 
1 cup sugar 
2 cups flour 
Pinch salt 
METHOD: Cream together butter, 
sugar and cheese. Add salt and flour 
and knead well. Leave overnight in 
& cool place. Roll out and cut into 
biscuits. Bake in a fairly hot oven 
and roll in sugar and cinnamon while 
still hot. 
Mrs. J. LIPELES. 


* * * 
SWISS TEA DAINTIES 


Ingredients : 
% lb. butter 
1% cups flour 
One-third cup castor sugar 
Yolk of one egg 
1$ teaspoonful baking powder 
М teaspoonful salt 
М cup ground almonds 


FAVOURITE HOME-TRIED RECIPES 
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METHOD: Cream butter and 
sugar. Beat in the yolk and add 
ground almonds and, lastly sieve in 
flour, salt and baking powder. Mix 
well into dough. Roll out 4 inch 
thick and cut into small rounds. Bake 
in & moderate oven for about 10 
minutes. When cold, stick together 
with raspberry or strawberry jam 
and ice top with Vanilla icing. 
Decorate with half a cherry. 
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CREAM BISCUITS 


Ingredients : 

1 egg yolk 

% Ib. butter 

1 cup thick cream 

2 teaspoonsful baking powder 

Pinch salt 

Flour 

METHOD: Mix butter, egg and 
cream together. Add salt, baking 
powder and enough flour to make a 
soft dough. Roll out thinly, cut in 
rounds and put jam in the centre and 
fold over. Press the edges with the 
back of a fork, paint with beaten egg 
white and sprinkle with sugar. Bake 
in a hot oven till light brown. 

Mrs. S. FERRER, 
57 Park Street. 


* * * 


ALMOND BALLS 


Ingredients : 

8 ozs. ground almonds 

1% Ib. castor sugar 

3 eggs 

1 heaped tablespoonful ground 

cinnamon 

METHOD: Mix almonds, sugar and 
cinnamon together. Beat egg whites 
to & stiff froth and fold into mix- 
ture. Roll into balls and bake 20 


FAVOURITE HOM 


minutes in a slow oven. Put two to- 
gether with icing filling and sprinkle 
with icing sugar. 
Mrs. S. V. KATZ, 
41 Porges Street. 
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CREAM BISCUITS 


Ingredients : 
1 1р. butter 
6 eggs 
2 cups sugar 
Pinch salt 
1 cup sweet cream 
3 teaspoonsful baking powder 
1% teaspoonful flavouring 
7 large cups flour 


METHOD: Cream the butter, sugar 
and cream well. Add each egg 
separately. Add the dry ingredients 
sifted together. Roll and cut into 
shapes and bake in oven of 300 deg. 

Mrs. A. CELINE, 


Main Road. ~ 


* * * 


KICHLACH 


Ingredients : 
4 eggs 
2 yolks 
1 tablespoon oil 
1 teaspoon sugar 
Pinch salt 
Flour 


METHOD: Beat well all eggs and 
yolks with sugar, oil and salt. Add 
enough flour to make a soft dough. 
Roll very thinly, sprinkle with a little 
sugar and prick all over with a fork. 
Cut into required shapes and bake in 
oven between 450 and 500 degrees. 

Mrs. H. LONSTEIN. 


E-TRIED RECIPES 


CREAM PUFFS 


Ingredients : 


4 ozs. flour 

One-third cup butter 
4 eggs 

1 cup water 

Pinch salt 

1 tablespoonful sugar 


' METHOD: Boil water, salt and 
butter until melted. Add the flour 
and sugar, stirring well till it forms 
& ball. Cool slightly and beat in the 
eggs one by one. Drop round heaps 
on to a grease baking tin and bake 
% hour in a moderate oven. Cut a 
slit near the top of each and fill with 
flavoured whipped cream. Dust top 
thickly with icing. sugar. 

Mrs. H. EPSTEIN. 


PASTRY FOR BISCUITS OR 
TARTS 


Ingredients : 


% lb. butter 

2 eggs 

% cup castor sugar 
1 dessertspoonful lemon juice or 
1 tablespoonful ice cold water 
Flour 

1% teaspoonful baking powder 


~> 


METHOD: Cream butter and 
sugar. Add the eggs, keeping out the 
white of one. Add the lemon juice or 
cold water. Add enough flour and the 
baking powder to make a soft dough. 
Roll and paint (һе “Чор with the white 
of the egg. Prick the biscuits with 
a fork. Bake in a moderate oven. 

Mrs. M. COHEN. 
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JAM TARTS 


Ingredients : 


2 cups flour 

14 lb. butter 

2 teaspoonsful baking powder 
1 cup thick sour cream 
Pinch salt 


METHOD: Sift the dry ingredients 
together, rub in the butter with the 
fingertips and add cream. Roll dough 
out on flouréd board and cut in small 
rounds about !4 inch thick. With a 
thimble cut a hole in centre of one 
round and place on top of another 
round. Press edges together. Paint 
top with yolk of egg and sprinkle 
with sugar. Fill with jam and bake 
in a hot oven. 

Mrs. LEVY, Randfontein. 


“CRYSTAL 
FOODS 


are the 
BEST! 


Crystal Confectionery - 


35 Beit St. - Doornfontein, Jhb. 
Tel. 44-4357 
— and — 


GOODIES, LTD. 


132 Louis Botha Avenue 
Highlands North - Jhb. 


Tel. "45-6267 — 
авй 
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FAVOURITE HOME-TRIED RECIPES 


CAKES 


COFFEE CAKE 

4 eggs = 
1 cup sugar 

10 tablespoonsful flour 

% lb. butter 

% cup milk 

2 teaspoonsful baking powder 
2 tablespoonsful coffee essence 
1 teaspoonful Vanilla 


METHOD: Cream butter and 
sugar; then add egg yolks. Mix milk 
with coffee essence to form a paste. 
Add Vanilla, flour, baking powder, 
and. then the well-beaten whites. 
Bake in a fairly hot oven until done. 

Mrs. H. EPSTEIN. 
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HONEYMOON TART 


% lb. flour 

l4 Ib. butter 

1 egg yolk 

2 dessertspoonsfyl castor sugar > 
М teaspoonful baking powder 
Water to mix 


METHOD: Mix all ingredients to- 
gether into a pastry. Von out and 
cut in two. . Line the buttered tin 
with one half, keeping the other half 
for cover. Place the following filling 
on the pastry : , 

Stew 4 lb. well-washed irrants 
with very little water. Grate 2 
apples into the cooled currants. Add 
2 tablespoonsful sugar and a pinch of 
cinnamon or nutmeg. » 

Cover with the’ other half of the 
pastry. Brush the top with water or’ 
egg and bake іп а moderate oven. 

Mrs. H. B. CELINE 
40 Park Street. 


` 


FAVOURITE HOM 


E-TRIED RECIFES 


CAKES 


PINEAPPLE UPSIDE-DOWN 


Ingredients : 
BATTER: 
% cup butter 
% cup sugar 
*4 cup milk 
2 eggs 


— 2 cups flour 


" 


2 teaspoonsful baking powder 
FILLING: 

2 tablespoonsful butter 

1 cup brown sugar 

Canned pineapple 

METHOD: Grease pan well and put 
2 tablespoonsful butter with brown 
sugar in pan. Melt same and add 
pieces of canned pineapple. 

BATTER: Cream butter and sugar; 
add the well-beaten eggs, milk, flour 
and, lastly, the baking powder. Pour 
this batter over the pineapple mix- 
ture, bake in a moderate oven for 45 
minutes. Remove immediately from 
pan, turning out so that fruit is on 
top. 


Mrs. WOLF, 
11 Porges Street. 
ж ж ж 
HAWAIAN CAKE 
Ingredients : 

4 bananas 

2 ozs butter 

2eggs 


6 ozs, flour å 

8 ozs. castor sugar 

4 tablspoonsful sour cream 
1,teaspoonful baking soda 

Pinch salt 45 
1 teaspoon vanilla 


METHOD: Beat bananas to a pulp. 
Cream butter and sugar. Dissolve 


soda in sour cream; add beaten eggs 
to butter mixture, then add cream. 
Beat well. Stir in bananas, sifted 
flour and salt; add Vanilla and mix 
well. Bake in 2 buttered sandwich 
tins in a moderate oven for about 25 
minutes. 


FILLING: 
sugar together and add. some lemon 
juice. 

Mrs. M. A. ODESS. 
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CHEESE CAKE 
Ingredients : 


FILLING: 

1 Ib. cream sheese 

1 egg 

3 tablespoonsful sugar 

Pinch cinnamon 

% teaspoonful salt 

!ó cup cream 

1tablespoonful butter 

A little flour may be added if too 

loose 

PASTREX: 

legg 

2 tablespoonsful butter 

Pinch salt 

1 teaspoonful baking powder 

Flour 

м cup milk 

1 dessertspoonful sugar 

METHOD: Rub butter into the 
flour, baking powder and salt. Then 
add sugar, milk and egg. Add enough 
flour to make a stiff dough. Roll out 
and place in buttered baking pan. 
Add cheese filling. Put lumps of 
butter on top of cheese. Bake in 
moderate oven. 

Mrs. S. MATUS. 
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Beat butter and icing. 
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FARFEL САКЕ 


Ingredients : 

44 lb. butter 

1 egg 

2 tablespoonsful sugar 

2 cups flour 

2 teaspoonsful Vanilla 

Pinch salt 

2 teaspoonsful baking powder 

2 tablespoonsful oil 

METHOD: Cream butter, sugar 
and oil Add beaten egg, then flour 
and rest of ingredients. Knead well. 
Grate half into buttered tin, and put 
a layer of jam over this. Grate the 
rest of the dough over this. Bake in 
a very slow oven for % hour till a 
pale golden brown. 

Mrs. L. MILLER. 


* * * 
DATE LOAF (Makes 2 Loaves) 
Ingredients : 
1 Ib. date 


2 teaspoonsful bi-carb. 

2 cups boiling water 

One-third lb. butter 

lcup sugar é 

2 teaspoonsful baking powder 

3 eggs 

2 teaspoonsful Vanilla 

5 cups flour А 

METHOD: Cut up dates, add bi- 
carb. and boiling water. Allow to 
cool. Rub butter and sugar well. 
Add the beaten eggs, Vanilla and 
date mixture to this. Then add the 
sifted flour and baking powder and 
mix well. Put into 2 bread tins and 
bake in moderately hot oven for 1 
hour. 
Mrs. S. CHAZEN, 61 Park St. 

and e 
Mrs. R. ROBINSON, 59 Porges St. 


FAVOURITE HOME-TRIED RECIPES 
ЕЕ АЕБ 


CHOCOLATE САКЕ 


Ingredients : 

l9 lb. butter 

11$ cups sugar 

3 eggs 

1 cup milk 

2% cups flour 

% teaspoonful salt 

3 teaspoonsful baking powder 

1 teaspoonful Vanilla 

3 tablespoonsful Nestle’s cocoa 

METHOD: Cream butter and 
sugar; add egg yolks and other in- 
gredients and, lastly, stiffly beaten 
eggs whites. Bake in three pans. 


FILLING: 
3 tablespoonsful butter 
3 cups icing sugar 
5 tablespoonsful Nestle’s cocoa 
1 teaspoon Vanilla 
Mrs. H. EPSTEIN. 


ж ж ж 


СІХСЕК САКЕ 


Ingredients : 
6 ozs. butter 
1 large teaspoonful baking powder 
1 large cup sugar 
8 tablespoonsful flour 
3 eggs 
3 tablespoonsfal syrup 
1 cup strained coffee 
1% teaspoonsful bi-carb. 
1 tablespoonful ginger 
1 teaspoonful mixed spice 


METHOD: Cream butter and 
sugar, add beaten eggs, one at a time, 
then syrup, spices and coffee. Add 
sifted flour and baking powder. Bake 
in a moderate oven in a flat pan. 
This may be cut in squares and 
decorated with blanched almonds. 

Mrs. H. TAITZ, 
West Porges. 
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